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AUTHENTIC SOUTHERN RECIPES 
First Printing 1972 
Second Printing 1973 


AUTHENTIC SOUTHERN RECIPES may be ordered 
from The Colonial Inn, 153 West King Street, Hillsborough, 
North Carolina, 27278. The price is $2.95, plus 25 cents for 
matling charges and handling. 


Tie eh SLORY OF 
THE COLONIAL INN 


In the mtd-1750's, a tavern stood on the 
Site of today's Colonial Inn. The tavean was 
partiakky destroyed by fine and was rebuilt, 
and became the meeting place for Hillsborough 
residents and political Leaders in the peroid 
before the Revolutionary Wan. The oldest part 
of the Inn was probably constructed in 1768. 


Over the yearns, the Inn has been known as 
Spencer's Tavern, the Orange Hotel, Occoneechee 
HotekL, Corbinton Inn and the Cokontak Inn. The 
Inn was Lond Corznwakkis' headquarters in 1781 
when he came to Hillsborough. He soon tired 
04 muddy streets and ordered his idle troops 
to Lay flagstones in front of the Inn and itn 
akk dinections from the intersection of Kxrng 
and Churton streets. 


| In Later yearns, the Inn was host to another 
famous guest, Aaron Burr, an Amertcan Stateds- 
man, who went on to become Vice President of 
the U.S. under President Thomas Jefsperson. 


Little was necornded of the Inn's earksest 
yearns, but deeds in 1865 showed that H.C. 
Stroud and his two brothers bought 4t from 
Rick Nichols. Stroud, grand master of the old 
Masonic Eagle Lodge No. 19 before joining the 
Confederacy, died of influenza, Leaving hts 
wife, Sarah, with eight young daughters. MAS. 
Stroud managed to save the Inn from General 
Sherman's invading soldiers. 


In 1908, the Inn was purchased by T.A. 
Conbin, who added the annex. The Inn was Sokd 
in 1920 to H.L. Akers of Washington, D.C. 
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Now, still known for the fratendkiness and 
comfort it was famed for two centurres ago, 
the Coloniak Inn 44 under the management of 
Innkeeper V.V. (Pete) Thompson. 


NOTES ON 
HISTORIC HILLSBOROUGH 


Hillsborough was platted in 1754 by Wrklram 
Churton on 400 acres of his Land grant north 
of the Eno River, akong the Indian Trading 
Path {nom Vinginia to Catawba County. Farst 
callked Corbin Town in honor of Fraancets Corbin, 
the Eank of Graanville's agent, the town was 
Aneonpornated in 1759 as Childsburg tn honor of 
Dr. Thomas Chikd, another Land agent. 


In 1766, Governor Tryon changed the name to 
Hillsborough tn honor of the Earnk of Hikhls- 
borough, BArAttish Secretary of State for the 
Colonies, who was also a relative of Lady 
TAyon. 


Hiklsborough has an exciting and ilhLustrtous 
eanky history. It was the background of the 
Regulator movement, which Led to the Battle 
06 ALamance tn 1771, and Scene of the hanging 
Of 44x Regulator fighting men, who have been 
cakked the first unknown soldiers of 
AmeAL ca. 


The Provinetak Congress met here several 
times and the 1778 Constitutional Convention 
was held in Hillsborough. The town and Onange 
County was also an educational centen, with 
many academies for young men and women in 
eanky history. 
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SRE SSLON OF APPRECIATION 


Vipeaiecne Colonial Inn, Hillsborough, 
NG@remeatTorcna, would Like to take this 
opportunity to thank alk who have contrrbuted 
AOmenemouncei cation of this collection of 
favorite dishes. 


"We negrnet that alk favorite Inn recrpes 
Couvamioteperused, but express deep 
apprectation to those who ortqinaklky gave 
nectpes s0 that there might be a Colontat 
1p eeaerp oo..." 


Lois and Pete Thompson, 
Innkeepers 
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HOTS? PGEDR GLY EK 


1 gakkon etder 

3 cups SUGAN 

1/4 teaspoon sakt 

1/4 cup orange jutce 

2 tablespoons Lemon jsurce 
1 stick ctnnamon 

1 tablespoon whoke ckhoved 
1 tablespoon aklsprce 


Mix tngredients together and stmmer fOr 
approximatery 15 minutes. Strain and serve 
hot in smakk mugs or glasses. 

Viokd MESZAVUCS @AOVLOXLMALe CU me co: 


SOUTHERN EGG NOG 


l egg, well beaten 

3/4 cup milk 

2 teaspoons Sugar 

1/2 teaspoon vanilka on other flavoring 
Pinch of sakt 


Chikk akk ingredients. Put egg, sugar and 
Aakt tn bowk and beat together; blend in milk 
and §Lavonring. Serve cold in tall glass 
Sprrnkked Lightly with nutmeg. For Chocolate 
egg nog add cocoa to paste. 

OOo Oro a I 0 


es, 


INDIAN PUNCH 


Z cups SUGAN 

1] quart water 

Grated nind of 3 Lemons 
Juzce of 3 Lemons 

Ceauws ALONG tea 

teaspoon vaniklka flavorrng 
teaspoon akmond extract 
Lange can. prAneapple jurcce 
quant ganger ale 


Mix together sugar, water, and Lemon rind. 
Poem oso minutes. Let cool. Then add 
memenmrtiTlee, tea, vanilla, almond extract, 
and pineapple juice. When ready to serve 
Mogeactioey ale. 


SUMMER DELIGHT 


2 tablespoons tea 

3 cups bortling water 
ieemrcunecemon fuLCe 
Mime OUpA ghape fur.ce 
emi 2 cups SypLced syrup 
Fresh mint 


Steep tea in water. Add Lemon jurce and 
grape juice and syrup. Decorate with mint. 


MINT DELIGHT 


3 SpALGgs fresh ment 

1 cup strong hot tea 

LP 2e Cn ee he 

1 Lemon 

1 onange 

1/3 cup crushed ptneapple 
1] cup grape jurcce 

2 cups water 


Mix SprAtgs of mint with the tea and sugan. 
Strain and cook in refrigerator. Mt¢x fucce 
of Lemon and orange with pineapple. Add 

to grape juice and combine wath tea base. 
Add water, chill thonoughky and decorate 
before Serving with frutt sLices and rAematn- 
AVG Nitin. 


GRANDMA'S HARVEST DRINK 


One quart of 4ce water, tablLespoonsul sifted 
ginger, three heaping tablLespoonguls Of Sugar, 
half pint of vinegar. 
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MEATS AND MAIN DISHES 
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BEE pes WUEEE UME ick 


6 medium green peppers 

1/2 cup finely chopped white ontons 
2 tablespoons sShortentng 

1 cup Hunt's tomato puree 

1 & 1/2 teaspoons sugar 

3/4 teaspoon sakt 

Dash of bkack pepper 

5 tablespoons raw ArALce 

1/2 pound ground bees 


CLean SLX fAAM peppers, cut off tops tn 
preparation for Stuffing, then parborilk 
for 5 minutes. Saute onion in Shortening 
untak Light brown. “Add stigazt; puree, sacs 
and black pepper, then stmmer 10 minutes. 
Wasnooce, (Coo tn) 1 ielp Wwacem unter 
kLight and fluffy. Combine ground bees with 
akk the ingredients above. Frikel green 
peppers with mixture, place in buttered 
cassenole and bake for 1 hour at 350°. 
Serve with their own tomato sauce. 

YViekd: Serves 6. 


AARON'S HAM TOAST 


2 cups chopped boiled ham 
3 egg yokks 

2 tablespoons cream 

Dash of black pepper 


Combine ham, egg yokks, cream and pepper, 
AtAn oven hot burner until it thickens. 
Spread on hot toast. 

Yield: Approximateky 5 servings. 


INDIVIDUAL MEAT LOAVES 


1/4 pound salt pork, finely diced 
1 &@ 1/2 pounds ground chuck 

1 medium onion, minced 

1/4 cup finely chopped celery 
3/4 cup s04t bread crumbs 

3/4 cup mtlk 

Mea sCLonily beaten 

1 teaspoon sakt 

1/4 teaspoon black pepper 

1/4 teaspoon thyme 

1/4 teaspoon basirk 


Cook the pork untsikh Lightky browned. Mix wath 
the bees. Add the remaining ingredients and 
jrormmearovoongniy but Lightly. Pack into Large 
muffin pans on custard cups and bake at 350° 
hor 30 to 40 minutes. 

Viekd: About 6 sSexAVANGS. 


Serie Pep IOV STERS 


1/2 cup melted butter 

2 cups bread crumbs 

1 quart oysters 

1 tabkLespoon celery seed 

2 tablespoons chopped parsley 

1/4 teaspoon sakt 

Dash of back pepper 

1/8 teaspoon Worcestershire sauce 
1 cup of cream 


Combine melted butter and bread crumbs, after 
mixing put a thin Layer in bottom of baking 
dish, cover with oysters and seasonings, then 
put another Layer of crumbs and oysters. Top 
Layer must be crumbs, then pour on cream. Bake 
at 400° f0n about 30 minutes. 

Peek ROU LO ALK: ACAVANGS. 


BRUNSWICK STEW 


3-pound stewing hen, cut up 
2 pounds boneless stew bees 
1 pound fresh Lean pork 

1 pound onions chopped frne 
1/2 pound butter 

1 cup cooking ork 

2 quants butter beans 

3 quarts tomato 

1 quant fresh cut corn 

2 pounds potatoes 

dash of cayenne pepper 
Sakt & pepper to season 


Cook alk ingredients together for 3 hours except 
fon potatoes and corn. After 3 hours, add 
potatoes, chopped and cook 1 and 1/2 hours more. 
Add 3 quarts of corn and cook 10 minutes. 

Season with salt and heavy dash of cayenne 
pepper to taste. 

Yield: Makes 3 gallons 


eete AP EMIETE ties 


Chop f4ne some eold bees and potatoes; beat 
two eggs and max with meat and adda lLitthe 
milk, melted butter, salt and pepper. Make 
Anto cakes and fry. 
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ANNIE TORIAN'S COLONIAL 
BAKED CAROLINA COUNTRY HAM 


Put a 15 to 20 pound country cured ham in a 
Lange container and cover with water. Into 
water put 1 cup sugar and 1 cup vinegar. 
Combine 6 peppercorns, 6 aklspice berries, 
1 pod ned pepper and 6 whoke cloves ina 
Prommepag, tie Securely. Botl rapidly for 
Mmicivmeecnen add |] additional cup of sugar 
Gpomiemocup vinegar. Bock unti£ ham 44 tender 
when pierced with fork, about 1 and 1/2 hours. 
Remove ham from water and Skin. PLace ham 

An Large brortking pan. Score with fat side up 
and cover with 1 quart crushed spiced crab 
appres) Bake 45 minutes at 350°, basting 

3 to 4 times with syrup from apples. 


SALMON CROQUETTES 


can Sakmon 
potatoes 

eggs 

tablespoons butter 
pinch of red pepper 
Roe 40 Case 


re LR Q— 


Beat eggs and mix with salmon and potatoes 
chopped up. Add butter, red pepper and sakt. 
Make into small cakes and fry brown. 


ay 


BARBECUED CHICKEN 


Cut chicken in Serving pieces, Salt and pepper. 
Coateby Ahakitng An va bag 04 4lour. -Metegigs 
CUM KAtetn DAR enow pai Ovie ny ai) 4105 eee 
chicken in pan and add onton skices thinky 
over chicken. Bake in oven 45 mtnutes. 


Barbecue Sauce 


1 Gee co AmaOMma GOs sna 

1/4 teaspoon cayenne 

2 teaspoons sakt 

1/4 teaspoon pepper 

1/4 teaspoon dry mustard 

4 6&6 1/2 teaspoons Worcestershire sauce 
1 teaspoon sugar 

3/4 cup vinegar 

I medium onton, finely chopped 

1/4 cup butter 


Max akk tngredients in saucepan. Heat to boil 
and remove from heat. 


After removing chicken fx0m oven to add sauce, 
pour off fat and turn. Spoon hot sauce over 
chicken and return to oven and bake at 375° 

45 mtnutes, or untih tender. Baste with 
Sauce during baking 


ee 


COLONTAL INN CHICKEN & DUMPLINGS 


1 Hen 

Few stalks Celery Leaves 
few sprigs parsley 

1 smak onion 

1 bay Leag 

3 tablespoons butter 
Sakt & pepper 


Wasn & ckean chicken; put into a stewing pan on kettle. 
Cover barely with cold water. Add celery with Leaves, 
parstey, onion and bay Leas. Simmer until the meat is 
tender enough to fall from bones. Keep meat in Large 
pieces. Strain and cook broth; nemove excessive fat. 


DUMPLINGS 


3 cups white flour 
1 teaspoon salt 


Sxpt flour and add salt; add enough hot water to make a dough; 
form Anto a bakk. Divide dough in half. Rokl each hals 

very thin on well fkoured board. Cut with Sharp knife 

4nto 1 x 3 inch strips. Have chicken broth hotkina. Stretch 
each dwnpLing slightly before dropping into broth one at a 
time. Cover; cook over Low heat about 45 minutes. Add 
chicken; cook until dumplings ane tender. Serve at once. 
Yeekd: 15 servings. 


CHICKEN PATTIES 


Chop chicken fine, add to <t celery, pepper, 
Sakt, butter, bread crumbs, two naw eggs; 
Sopten with milk. Put on stove and simmer; 
put on pastry pugsfs and brown. 
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COLONIAL INN@6Ha CRENSPLE 


DACSS and singe ar fowl. Placemiun anaauce 
pan with boiking water to cover, add a 
SLUCCUVOCOHNHCL EONS TALK COLCLiV none 

Sprtg parskey and one sSkiced onton. BAtng 
to the botking potnt, cover and srtmmer 
untih fowk 44 tender, allowing 30 minutes 
per pound. When hal done season with salt 
and pepper. Line a shakkLow baking dish wrth 
VaALHY ENON? Pieeln ay LAUC AMO 4 MCU Gatos 
boned chicken, then another Layer of pastry. 
Both chicken Stock down to 3 cups, 4tratn 
and skim off most of the fat. Max 4 table- 
Spoons flour to a smooth paste with cold 
water and add to the stock. Bring to the 
boiling point, Stinnrtng constantly and add 
£o aAhe MeowWe an the bakang id snip lace cn 
oven and bake untsk bottom crust 44s nearky 
done, then add nemaindern of stock, “4% any, 
and cover with pastry. Cook slowky until 
crust 4& brown. Serve smmediately. 


PRES OVS ERS 


Select Lange oysters for fraying. Drain them 
and dry. Season with salt and pepper. Roll 
them in cracker dust, then dip in beaten egg, 
nokLk again 4n enackern dust and fry to a 
gokden brown and serve ho. 
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THE INNKEEPER'S SOUTHERN FRIED CHICKEN 


2 & 1/2 to 3kb. fraying chicken, cup up 
1 cup flour 

2 teaspoons salt 

1/2 teaspoon black pepper 

1 cup shortening 


Wash chicken. lkpe dry. Daedge <n mxture of 
flour, sakt and pepper. Fay in heavy skillet in 

hot fat, covering it tightly until 1t 44 brown on 
one Side. Remove rop and turn chicken. Brown 

other side, neducing heat so that it will brown more 
Slowky. If udstng controlled heat, start chicken at 
375° and neduce to 325° fon Last half of cooking. 

DO NOT REPLACE TOP. Serve with Cream Gravy. 


CREAM GRAVY. 


2 tablespoons fat fnom frying 
2 tablespoons flour 

1 teaspoon sakt 

1/4 teaspoon pepper 

2 cups milk 


Pour off ake fat except 2 tablespoons. Blend in 
flour, add seasonings and milk, stirring over Low 
heat until thick. Serves 6. 
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CORNWALLIS YAMS 


6 medium sweet potatoes 

EPA EIR NOME: INCU CEE 

1/2 teaspoon ertnnamon 

1/2 teaspoon nutmeg 

1/4 pound butter 

3 eggs marshmallows 
1/2 cup grated coconut 

1/2 cup pineapple (crushed) 

cee OU Sa mM iLR 


Both sweet potatoes; peek and mash with 
potato masher on nicer. Season with sakt, 
cinnamon, nutmeg and butter. Add eggs 
(beaten), coconut, pineapple, and mikk. 
Pkace in a greased casserole and top with 
manshmaklows . 

Baker pees 50 ) Oven TUN Cg epi. 
Yield: Approximately 20 Servings. 


CORN PUDDING 


2 cups corn 

2 tablespoons Sugar 

1 teaspoon flour 

li Pee Leas CON Age 

2 eggs (wekk beaten) 

EO One 2 

1 tablespoon mekted butter 


Combine sAugaK, flour, and Aart. Sic te como oms 
add mt£k and well beaten eggs. Pour mixture 
Anto melted butter in baking dish, mix. Then 
bake An 3507 oven 40%645 maniucos ton lm io we: 


Vielkd: 8 SeAVANGA. 
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GOVERNOR'S BOILED CABBAGE 


hiram head cabbage 

egg 

tablespoons butter 
tabkespoon Lemon juice 
teaspoon salt 


— = TQ — = 


Cut cabbage into medium sized pieces, after 
removing outside Leaves and cutting away the 
hand cone. Wash well in cokd water. Boik in 
generous amount of water for 10 to 15 
minutes, or untrsk desined tenderness. Drain 
An cokander and press out alk water. Toss 
moment tightly cabbage, egg, slightly 
beaten, butter and Lemon futce. 

VGC ewe eSLX SCAVLINGA. 


BUA ee U EE 


3/4 aeup shredded Cheddar cheese 
2 cups hot mashed potatoes 

1/2 cup sour cream 

(2 tablespoons minced onrons 

1 egg, separated 


Combine cheese with potatoes, Sour cream and 
seasonings. Add 1 beaten egg yolk to potato 
mixture and whip until Light and creamy. Beat 
1 egg white until stiff, and fold «nto 
mixture. Bake in buttered, 1 & 1/2 quart 
cassenole at 350° for 45 to 55 minutes. 
Weecos SLX A CHVANGA. 
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SQUASH AU GRATIN 


6 smakk yellow squash 

1/4 cup chopped onton 

2 tablespoons butter 

2 tablespoons flour 

1/2 cup miLk 

1/2 cup Liquid from cooked squash 
3/4 cup grated cheese 

1/4 eup chopped green pepper 
Ip2 easpoon Salt 

Paprtka 

3 tablespoons bread crumbs 


Cut up squash and onton and cook in small 
amount of water untih tender. Drain squash 
butwshave, the Liguid. MelLartne butter, aad 
fhLour and gradually add the mikk and 1/2 cup 
Liquid from Squash. Cook untih sauce 44 
ANLOR as heavy ads. cracam. Ada esd liye cee 
of cheese, green pepper and squash. Pour 

Anto buttered baking dish, top with rAematning 
cheese, buttered crumbs and sprinkle with 
paprtka. Bake at 350° until brown. 


ORANGE SWEET POTATOES 


Botk S4X medium Size Sweet potatoes, peel, 
quarter and put in cassenole or baking dish. 
Cook the foklLowing sauce until it thickens: 


I] cup 4r2esh orange juice 

2 tablespoons grated rind 

1 tablespoon cornstarch 

3 tablespoons melted butter 
1/3 cup brown sugar 


oh 


(Orange Sweet Potatoes, Continued) 


1/3 cup white sugar 
Panch of sakt 


Pour Sauce over potatoes. PkLace in oven untrhk 
thoroughly heated. 


SQUASH SOUFFLE 


1 & 1/2 pounds yellow squash 
1 smakk onton 

PM 2easpann salt 

I] cup toasted bread crumbs 

2 eggs 

2 tablespoons sugar 

2 tablespoons butter 

1/2 teaspoon white pepper 
Bread crumbs to cover top 


Cook squash and onton in boiling salted 
water untrsk tender. (Chop squash and onion). 
Drain off Liquid and mash fine, add butter, 
Sugar and pepper. Beat whole eggs until 
mixed and add to squash mixture, stirring 
quickly untih welk mixed. Add toasted 

crumbs and stin well. Pour into buttered 
cassenole on baking dish, put uncooked bread 
exumbs on top of squash, dot with butter. 
Bake in oven until brown on top. 
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SOUTHERN CORN DISH 


teaspoons cooking ork 
teaspoons onion (chopped) 
teaspoons pepper (xed) 
cups corn (cooked) 
teaspoon sakt 

(A Nee es 

1/2 cup cubed cheese 


— BS FH PY FS 


Brown onions and pepper (chopped) tn fat. 
Add cooked conn and simmer a few manuted. 
Then add salt, milk and cheese and Stir OVeA 
Low heat until Theor. A 
Red peppers mixed with the corn maRes a Veryy 
cokonfuk dish. | 





YAMS BAKED IN ORANGE 


Cut the top off of S4x oranges and with a 
spoon Senape out all the pulp. Wash sx | 
sweet potatoes and botik in sakted water unt 
sost. Daain and peek them, mash them welt 
with a potato masher. Add three to fcve 
tablespoons of cream and two tablespoons 
butter, a t1tile. grated onange periame, soe 
to.tasteia Little onange j{uLeer ana awe 4 
tablespoons of Sugar and beat untik fluggy. - 
Fike the oranges with this and bake untsh ~ 
kLightky browned on top. 


fee 


TOMATO PUDDING 


4 cups bread crumbs 

Iga 1/2 cups Sugar 

1/2 cup vinegar 

1 pint tomatoes 

Wierouy putter 

1/8 teaspoon black pepper 
1/4 teaspoon sakt 


Mix all ingredients together with butter 
Skightky mekted. Bake for approximately 
Imo ad, 300°.. 


QUEEN'S ASPARAGUS 


1 can of asparagus 
4 hard-cooked eggs 
1/2 cup bkanched akmonds 


Drain the asparagus welk. Place 1/2 of it in 
a baking dish (greased) which has a Layer of 
bread crumbs. Cover with a Layer of sSkiced 
hard-boiled eggs and sprinkle with 1/2 cup 
Gemonasmanda a tittle salt. Cover with botling 
cheam Sauce: 


2 tablespoons butter 
2 tablespoons flour 
1 cup hot milk 

1/4 teaspoon sakt 


Sprinkle the top with bread crumbs and burld 
another Layer, asparagus, egggs, akmonds, sakt 
and white sauce and bread crumbs dotted wath 
butter. Bake until Lightly brown. 
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CABBAGE ROLLS 


smakk head of cabbage 
pound ground chuck 
egg 

cupsuk naw ALcCe 

LoS Cease poor ait 
1/2 teaspoon pepper 


—4 oh 


Boik cabbage in salted water untrk Leaves ane 
Soft enough to nokk without breaking. Dxratn, 
and when cook enough to handle, cut Leaves 

into squares of about 5-6 Anches. MAx meat, 
HLOe, onton, salt, pepper and eqq)4iwaune ca 
bowl. Put a heaping teaspoon of the mixture 

on each square of cabbage and nrnokk into rokks 
SALZQ Of finger thickness. Place in Large 
kettle of boiking water with cokLander inside 
to keep the rAoLLS off the bottomya, tireeeec ce. ew 
as they burn easiky. Lay the nokls carefully 
Anto the cokkander, with enough water to cover. 
Cover and botk gentky for 45 minutes on until 
ALce 46 done. | Dot wWatn ducer, 


DRIED TABLE CORN 


Bortk corn on the cob until milk wikl not 

Aun when a grain is broken. Cut grains from 
cob and day in Sun. Soak overnight before 
Using. TO Serve, Simmer and season well 
with butter on meat drippings. 
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NOTES 
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OLD FASHIONED CELERY 


Celery 

Lettuce Leaves 
eneam cheese 
OoLAVEA 


Cut tops from stakks of celery and wash 
and diy. Situs, the smavtest State 
softened cream cheese. FALL the next stalk 
and press 44 onto the fArst. Continue stugs- 
ing and pressing Stakks together until original 
bunch of celery &£& together again. Wrap in 
Wax paper and chikhl. Skice crosswise, and 
Serve on beds of Lettuce with olives in center. 
Vieta:  ApplLoximatety 6 yore conse | 


SUMMER SALAD 


1 cup macanronez 

1 can pineapple (crushed) 

1 cup cubed Cheddar cheese 
3 bananas 

6 manshmaklLows 


Cook macaroni untz£ done, drach and wet coo 
Add cubed Cheddar cheese to macaroni and set 
aside. Cut manshmalkows up fine in mixing 
bowl, and add pineappke. Cook pineapple 

jutee 440m can, 1/2 cup suganx, 2 tabLespoons 
connstanch until thick. When cook add 1 cup 
whipped cream. Put alk frnutt together and 

add macaroni, cheese and dressing. 

Viekd: hakf{ of this nectpe makes a Large bowl. 


ai] 
COLESLAW 


2 eggs, beaten 

1/2 cup cream 

1 &@ 1/2 tablespoons butter 
26 1/2 tabkespoons vinegar 
1] teaspoon sakt 

Dash of pepper 

4 cups shredded cabbage 


Combine eggs, cream and butter, while 
bringing vinegar to a boil. Mix with salt 
and pepper and bring ak ingredients to a 
boil. Immediately pour over cabbage and 
COOL. 

Yield: Serves 6- 


NAOMI LONG'S AMBROSTA SALAD 


quart grated coconut 

Onanges 

bananas 

pant sliced pineapple 

Lange bottke cherries & kiquid 


=~ — HQ — 


Cut prneapple in strips, divide onanges sznto 
their naturak divisions. Cut these into halves. 
Cut cherries in halves. Sprinkle the bottom 
of a Lange sakad bowk with coconut, then a 
Layer of frutt ending with a Layer of coconut 
on top. Sprinkle sugar over each Layer. Pour 
over alk Liquid from cherries combined wrth 
jutces from other fruit. Chtkk and serve tn 
punch cups with angel food cake 44 desined. 
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TURNIP SALAD 


Both meat --- hog fowk 4% you have it, Lf 
not, any good side meat --- in half pot of 
water untihk tender. While the pot ts 
boiking neak hand, add turntp greens that 
have been picked carefully and washed very 
thoroughly. Be mighty careful to nemove all 
grit. Add sakt and a kitthle ptnch of soda 
agjten pot has stanted to botk again. Keep 
Sakad pressed under water and botk as fast 
as posscote until tender. Thts shoulda tare 
about 25 minutes. Remove pot from heat, 
dish up the sakad and press alk the water 
from 4£. Chop the sakad very fine and skim 
the grease from the top of the pot and add 
to sakad. Garnish with hog jowk on side 
meat to Let fokks know 445 been cooked 
AAGhL. 

(FAom a 1920 cook book. Duxianman cee 


POINSETTIA SALAD 


1 package Lemon gelatin 

1 smakk can crushed pineapple 
2 packages cream cheerse 

1 smakk can prmento 

1/2 cup cekery 

ZAC DLE 

1/2 pint whtpping cream 


Pout 1 2 L/2veups hot water soverngelatin. @eAad 
chusnediorneapnle iand yuuace neer.ol meme ue 
pazmento tn sSmaLk pieces and m&x with cream 
cheese. Make potnsettia design in individual 
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(Poinsettia Salad, continued) 


molds, add 1 teaspoon 04 gelatin mixture and 
chakk untih set. When gelatin mixture begins 
Zo jell, add cream cheese, pimento, nuts , 
celery and whipped cream. Fill individual 
mokds. Serve on Lettuce with salad dNeSALNG. 


CRANBERRY SAUCE SALAD 


package naspberrny jello 
package Lemon jello 
cups boiling water 

can chanberry sauce 

can crushed pineapple 
M2 cup. diced celery 

1 cup nuts 


— = Gy 


Dissolve jello in boiking water. Whike hot 
add cranberry sauce and heat until smooth. 
Chikl. When skightly thickened, fold in 
celery, pineapple and nuts. Celery may be 
omtted 44 desined. Serve with whipped 

cream alone, or whipped cream mixed with sakad 
dressing. 


BOUTHERN LETTUCE 


USe tender home-grown Lettuce. After washxng, 
drain, then skice on Shred and sprinkke wrth 
Aakt. Annange in shallow sakad bowl. Put «nto 
pan on stove, two tablespoons ham gravy. Add 
to this 1/2 cup boiling water. Let bot and 
pour over Lettuce. Garnish with sktced hanrd- 
boiled eggs and skiced green sprtng oncsons. 
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OLD-FASHIONED POTATO SALAD 


4 ceups diced cooked potatoes 

1 onton, grated 

1/2 cup chopped celery 

2 tablespoons chopped green pepper 
1/2 cup mayonnarse 

1 tablespoon Lemon jurce 

1/2 teaspoon sakt 

1/2 teaspoon tarragon 

2 hard-cooked eggs 

2 tablespoons chopped panrnskey 





Combine potatoes, onton, celery, green pepper. 

Thin mayonnatse with Lemon jutce, add paprtka, | 
Sakt, tarnagon, blend. Add “ouveqcrar es. 
Stin Lightly. Garnish with sliced hard- 
cooked eggs, chopped celery. Serve on Lettuces 
Viola: 6-8 A@AVINGS. 


EGGS-RADISH SCRAMBLE 


6 nadishes 
4 eggs 
2 tablespoons cooking orl 


Beat eggs thoroughly. Mix with diced nadishes. 
Put the cooking otf in frying pan, and when 
hot, put in the egg and radish mixture. 

Season and cook untih eggs ane weklk done. 
Serve on Lettuce and garnish with green pepper 
AANGA . 
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NOTES 


BISCUIMS ANDIBREADS 


45 
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HUSH. PURE Des 


Li 2 tee Coun 

1 4@ 1/2 eups white corn meat 
2 teaspoons baking powder 

1 tabkespoon sugar 

1/2 teaspoon salt 

1 egg 

1 smal onion (chopped!) 

3/4 cup mtLk 


Sift together day ingredients, add onton, 
beaten egg and mikk to dry tngredients. 

Drop teaspoon of batter for each hush puppy 
Anto deep hot fat. Fray only a few at a, cimes 
Drain on absorbent paper. 

Vieto: 30) to 34 hus pupe cca 


QUICK ROLLS 


Deer ees LOLA ee. Oy 

1 pkg. active dry yeast 

3/4 cup mike (scakded) 

3 Level tablespoons shortening 
1/2 tablespoon sakt 

1/4 cup sugar 

1/4 cup water 

| egg 


Cream shortening, Sugar and sakt. Add 
Scakded mikk. Dissolve yeast in 1/4 Cujo 

Luke warm water and beat egg into this. Let 
angredients cook and add foun; mix by hand. 
Turn onto Lightly floured board. Knead until 
Smooth and ekastic. Shape into crescents. 
Let ntse untih double. Bake at 400° Aor 15 
to 20 minutes, on until golden brown. 

Yield: approximately 2 dozen noklls. 
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BLUEBERRY MUFFINS 


1/4 cup shortening 

1/2 cup sugar 

| egg 

Z cups flour 

1 teaspoon salt 

3 teaspoons baking powder 
1/2 cup mtLk 

J cup 41esh blueberries 
1/2 teaspoon vanikla 


Cream shortening and sugar, add welk beaten 
egg, mikk and flour and other ingredients. 
Batter will be somewhat stiff. Add bkuebernies. 
Place tn welk greased muffin pans and bake 

me 550° 40% 30 minutes. Makes 12 to 15 muffins. 


POTATO DUMPLINGS 


2 boiked potatoes (cooled) 
6 skices of bread (diced) 
2 eggs 

I] teaspoon sakt 

1 full cup flour 

1 teaspoon baking powder 

4 slices bacon 


Toast bread slices in butten, grate potatoes. 
Mix with eggs, salt, flour, baking powder, add 
bread and mix well. Form potato mixture «nto 
balls, then put into botking satted water, 
Cover and boil fon 5 minutes. Cover with 
buttered bread crumbs. 


| 
} 
| 
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CORN PONE 


2 cups yellow cornmeal 

1 teaspoon baking powder 

g {easnoans salt 

Lie Ciret ec? 

1 @ 1/4 cups botking water 
3 tablespoons shortentng 


Mix dry ingredients together and Stir 4n 
milk and boiling water to make a drop batter. 
Let cook for approximately 10 minutes, then 
add shortening and place tn greased pone pan. 
Bake in a hot oven (425° Fa Je hon 20 ice se 
VO ROM TO ese 


OLED IST ASTON Biles CU Tess 


2 cups sifted flour 

WIZE ECOSVDOCTE AC ie 

3 teaspoons baking powder 
5 tablespoons shortening 
Die? Oe 80 ee CUO mee 


Combine flour, sakt and baking powder. Cut 4«n 
Shortening untikh mixture 45 as ftne as meal, 
then add mtLk, mixing untik soft dough 44 } 
formed. Place on floured board, knead Lightly 
for 25 seconds. Rokk dough to hakf-inch 
thickness and cut with floured biseutt cutter 
Place on greased baking sheet. Bake at 450° 
A048 12 minutesa. Yields TZ ows cuss 
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SPOON BREAD 


cup corn meak 

cups bortling water 
tablespoons shortening 
teaspoon sarkt 
LeASpoons SUGAN 
Leaspoon baking powder 
Weueaeaspoon soda 

1 cup buttermilk 

2 eggs 


pee pe ee pl nee 


Pour borking water gradually to meak and stin 
constantly to avoid kumping and Let cook on 
top of Stove grave minutes on untih maxturne 44 
thiekened. Add shortening, salt and sugar. 
When these ane mekted add buttermilk which 
Wilk cook mixture so that the beaten eggs 
Ouvmuemacagd. Stitt until thoroughly maxed. 
Then add soda and baking powder and continue 
Deno roukn into a s4zzling hot greased 
Anon sRALLet and bake about 30 minutes tn 

a hot oven. 


Pega ac ult Ss 


2 cups flour 

3 teaspoons baking powder 
1 teaspoon sakt 

3 tablespoons shortening 
ie yho Cups. MLLR 


Sift flour, baking powder and sakt together. 
Cut in Shortening and add mikk to make 
batten. Drop from Spoon An greased muffin 
nings. Bake untih Light golden brown 4n a 
hot oven. 
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YAM BUNS 


1/2 cake of compressed yeast 

1/2 cup Lukrewarm water 

2 tablespoons butter or mangarrne 

1/4 cup sugar 

1 teaspoon sakt 

L/2 tun Seatded miele 

3/4 cup cold, mashed sweet potatoes 

9 4 3/4 cups of sifted all-vurposew toms 


Soften yeast tn water. Add pucten esugae 
and salt to molk, and st Unt oe eas 
cool to Lukewarm.” SAtA4 2an potartocsmana 
dissolve yeast. Add flour to make a sStLhsh 
dough. Turn out on kightky floured board 
and knead untih smooth. Place in a greased 
bowk, brush with melted shortening, cover 
and Let nise in a warm place untskh double tn 
bulk (about 2 hours), punch dough down and 
Shape tnto nound nokks or any destined shape. 
Pkace on greased baking sheet. Cover with a 
eLoth and Let Atse~untst douore, ane ae 
(about 1 hour). Brush top with melted 
shortening and bake in moderately hot oven 
(400°), about 25 minutes until browned. While 
hot, £r04t top with confectioners tcing. 


CRACKLING CORN BREAD 


Break 1 cup of crackLings, put them in 2 cups 
hot water. Add 4 cups corn meal, 1 tabkespoon 
Sakt, 1/2 teaspoon baking powder, 1 ¢ 1/2 

cups buttermikk. Mix thoroughly. Bake slowly 
untrik done. 








Presbyterian Ch urch 
Hillsborough, N.C. 


i 


Rex eese 


ea2eengeeees 





= 


51 


Sy 


NORMA CADY'S GRAHAM BREAD 


1/2 cup sugar 

1 egg 

1 tablespoon Shortentng 

1 cup sour mk 

1 6 1/2 cups graham flour 
1/2 cup white flow 

1 teaspoon soda 

1/2 teaspooon baking powder 
Sakt 

naisins on nuts may be added 


Bake in a Loak pan at 375° until a toothpick comes 
out clean. 
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MAMA HOWE'S DARK FRUIT CAKE 


2 bDOXeS AALSANS 

1 box currants 

1 pound pineapple 

1 pound candied cherries 

1/2 pound ertron 

DP ALCOR LG 

1/2 pound Lemon & onange peek mixed 

pound pecans 

pound butter 

pound white sugar 

dozen eggs 

cups SAfted flour 

teaspoon soda 

teaspoon Lemon extract 

1/2 cup wane 

2 tablespoons cinnamon 

1 teaspoon ckoves, allspice, nutmeg, 
and mace (1 teaspoon each) 

1/4 cup mokasses 


ss =e ST -— = =. ~» 


Cream together butter and sugar. Separate 

egg whites and add egg yokks one at a time. 
Add molasses, then wine, then add 2 cups of 
the gkour. Fkour alk fruit with the remaining 
Z cups of flour, then add ak spices to the 
fruct and flour. Add Lemon extract. Mix 
fturst, flour and spices in the cake batter and 
beat thonoughkly. Mix the soda in a Little 
waten and add to the batter. Beat whites of 
eggs and mtx in the batter. Stin thoroughly. 
Pour batter into Lange tube pans which have 
been greased and Lined with greased brown 
papers) Bakerat 250° -untel donemuao came 

1/2 to 4 hours. Test the cake with a tooth- 
pack to determine doneness. 


es) 
STRAWBERRY SHORTCAKE 


2 cups flour 

ieeceaspoon salt 

2 tabkespoons sugar 

4 teaspoons baking powder 
1/3 cup shortening 

ab egg 

3/4 cup milk 

1 quant strawberries 
whipped cream 


SL4t dry tngredients together, cut in shortening; 
add beaten egg to mekLk. Add to day tngredients 
just untih bkended. Spread batter in greased 
Peerantee. VOL With butter. Bake 15 to 20 
minutes, on until medium brown. Spread 

enrushed and sweetened berries and whipped 

cream between Layers; cover top with more 
whipped cream and whole berries. 


POUND CAKE 


2 aups butter 
Z cups SUGgGAA 
10 eggs 
4 &@ 1/4 cups cake flour 
1 teaspoon vanilla 


Cream butter with vanilla and sugar until ghugsy. 
Beat egg yokks untih thick and add to creamed 
mixture. Fold in stiffly beaten egg whites, 
mixing thoroughly. Fold tn flour and beat 
vigorously 15 minutes on Longer. Bake tn a 
meeceran at 350 fort. 1 to | & 1/4 hours. 
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HOT MILK CAKE 


4 eggs 

PI CUS Ave OG ert 

1 teaspoon vanilla 

BLAM CeaADC Ome sa 4 

1 teaspoon Lemon extract 
Letom ine ae 

1/2 eup butter 

2 cups cake flour 

2 teaspoons baking powder 


Beat eggs untihk Light and Lemon-coloned. 
Continue beating as you add sugar. Sift 
fLour, baking powder and salt together and 
add to Sugan-egg mixture, while mtLeR 

and butter heat in Sauce pan untsk butter 
Ls melted, Add all tattonce stoma cee Weer 
bLavonings. Pour into three 9-4nch Layer 
pans, greased and 4sLoured. Bake at 400° 
unti£ done (about 25 manutes jay Sieur os 
pans 4mmediately to cook and nos. 


Boiked Icing 


One pound sugar and enough water to wet tt 
thoroughly; put in a Saucepan and botik until 
At dnips from a Spoon tn Long stringy drops, 
on untih 44 turns white and Looks thick when 
akitthe 44 hubbed with the <cNgem ci a spoon. 
Have the whites of three eggs wekk beaten 

and pour the botking syrup skLowky into them 
Stinning akl the time. After stinning until 
the eggs have been thoroughky mixed with the 
Syrup, beat Long and hard. When cold and 

the rrtght consistency to spread, flavor either 
ioe Lemon jutee on vanikka and then ice the 
cake. 








oy 


pene Ss CHOCOLATE CAKE 


eip AuUgGAt 

Wee cup. butter 

eggs 

teaspoon soda 

G 3/4 cup cake four 

cup SOU cAeam 

Squares chocolate 
teaspoon vanilkkha flavoring 


Cream Sugar and butter untih very hight. 

Beat eggs separately, add yolks to creamed 
Augan. SAft flour carefully and add to above 
Angnredients akternnateky with cream (use flour 
and then cream). Have chocokate melted and 
Anto this add soda. Then add this to the above 
Angredients. Add vanilla fkavoring and beaten 
egg whites. Beat for 5 minutes. Bake for about 
moennutes at 350°. 


CHOCOLATE ICING 


1/2 cup butter 

3 cups powdered sugar 

1 egg yokk (beaten) 

2 full tablespoons cocoa 

5 tablespoons strong coffee (hot) 
1 teaspoon vanikla 4lavoring 

Nuts (ground fine) 


Cream butter with sugar, add beaten egg 
yolLk and cream again. Put cocoa nto 

hot coffee, stin wekl and add vanckla 
flavoring, then add to above ingredcents. 
Beat until very smooth and spread over 
each cake Layer. Sprinkle with nuts. 
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EGGLESS CAKE 


2 cups flour 


1/2 cup shortening 


] cup of sugar 


3 tablespoons of cocoa 

1/4 teaspoon sakt 

1 teaspoon soda 

1 cup buttermelk 

1 teaspoon vanilla fkhavoring 


Cream shortening. Add sugar. Beat tn cocoa, 
milk, flour, Soda, sakt and use fudge billing, 


adding nuts Or 


coconut. 





GINGERBREAD 

Coe nois/ die CUD Sah CO ue 
1/2 cup sugar 

ted GOupieeD ace 

1/2 cup molasses 
1/4 eup buttermilk 


2 teaspoons 40 
2 teaspoons gr 


da 
nger 


1 teaspoon baking powder 


2 eggs 
1/4 teaspoon 4 


Cream butter, 


Rib E 


Sugan, and mokasses. Srft flour 


measure dry tngnredients and sikt together. 
Add eggs to milk and beat wekk. Add flour 
mixtune and milk to butter mixture. Max 

thonoughky and bake 45 minutes tn moderate 


oven (350°). 
With fraurct. 


Serve hot with butter on) cold 


See 


Meee SAUGE CAKE 


1/2 cup butter 

i cup nuts 

1 teaspoon crnnamon 

1 cup sugar 

1 & 3/4 cups Sifted cake flour 
1/2 teaspoon cloves 

| egg 

1/4 teaspoon sakt 

1 cup thtick sweetened applesauce 
1] cup AaLsAns 

1 teaspoon soda 


Sigt a few tablespoons of the flour over nuts 
and Aatsins. Cream butter and sugar, beat in 
CugmmmmrouNniss and raisind. Sift flour with 
emo speces. | «6Stun into butter mixture. 
Last, add the applesauce which has been heat- 
ed. Bake cake in a 9-Ainch tube pan Lined 

with buttered paper, tn moderate oven for about 
one-haks to one hour. 


awe sLEMON SAUCE 


cup SUgan 
teaspoons cornstarch 
tablespoons butter 
tablespoons Lemon furce 
cups botking water 


SQ Ss o™ 


Mix sugan and cornstarch. Add Lemon jurce 
and blend until smooth. Skowky add borkdng 
waten, stinning constantly. Stir untsl 
boiling point 4s neached. Remove from heat. 


Add butter. 
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WASHINGTON'S LOAF CAKE 


Cups SUGAN 

cups butter 

eggs 

cups of fL0UA 
teaspoon soda 

cup Sour mtLk 
teaspoons crnnamon 
teaspoon nutmeg 
cups NAatsANS 

cup currants 


=a HOH — YG — — KH GTM GW 


Wixds usual. Dredge. sruwet ccm eee nmearE ema: 


in at the Last. Line the cake pan with 
paper wekk buttered. This cake wikl take 
Longer to bake than a pkain one. The heat 








of the oven must be kept at an even temperature 


LEMON FROSTING 


2 egg yokks (unbeaten) 

Juice from 1 Lemon and 1 orange 
Grated nind 1 Lemon 

4 4 1/2 cups powdered sugar 


Add Lemon nind and juice of Lemon and orange 
to egg yokks. Stin in sugar until rtght 
consistency to spread. Decorate with petals 
of orange peek. 
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NOTES 


PUDDINGS, PIES AND OTHER DESSERTS 
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COLONIAL PUDDING 


146 1/2 cups seakded mtlk 

1/2 cup sweet sherry flavoring 
3 egg yokks 

Dash of salt 


Add salt to skightky beaten eggs, then 
gnraduakky add scalded mtkk, sttrring 
constantky. Cook in doubke boriker untrk 
mixture coats spoon. Add flavoring. Chill. 
Makes an appetizing dessert served on 
Sponge cake on Lady fAtngers. 


ee 


ODDS Got teeGEMON- PLE 


i el ine, 


2 cups water 
4 egg yolks 
PICU pe Aina at | 
1/4 teaspoon sakt 

1/4 cup Lemon juice 

5 tablespoons cornstarch 

2 teaspoons grated Lemon rind 


Mtx cornstarch, sugar, salt and water. Bring 
£0 a DOLL Un double po. Lens micoo, mune 
thickened and smooth stinning often. Beat 
egg yokks, bkend with a Little of hot mixture. 
Pour back tnto double boiker and cook for 

5 minutes. Stin constantky. Remove from heat 
Add Lemon rind and juice making sure mixture | 
holds 4t8 shape. Cook shkightkLy before pouring) 
into &8-ineh baked pie shell. Top with meringue 
made from egg whites. 
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SU URE RCAM AP L'E 


Il cup s40urA cream 
3/4 cup sugar 

1/2 teaspoon cloves 
dash of sakt 

I] teaspoon cinnamon 
1/2 teaspoon nutmeg 
2 eggs 


Max sugar and cream adding slightly beaten 
Qeggs and Aemaining ingredients. Pour into 
unbaked pie shekk and bake in hot oven (450°) 
for 20 mtnutes. Reduce heat to moderate 
oven (325°) and bake 20 minutes mone. 

Top with whipped cream. 


BAKED CUSTARD 


1 pant make (scalding) 

53 eggs 

dash of sakt 

1/2 cup sugar 

1 teaspoon vanilla shavoring 


Bemus pegg yolks and 1 egg white very Lightly, 
add sugar and salt. Pour scakding milk OVO 
this and add 2 egg whites beaten very Stiff. 
Sprinkle with nutmeg. Place in a Large pan 
of hot water and bake at 325° fon 30 minutes. 
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GRANNY THOMPSON'S BUTTERMILK COCONUT PIE 


bio SLLOERU DUC ee 

D.cup AugGar 

2 eggs 

1/3 cup butteramile 

1/2 teaspoon vanikhka glavortng 
(ey MOM els eek soled HEE 6 

unbaked pie shekl 


Cream butter with sugar and add eggs and 
buttexmi2Ze. Beat well. Add wancera 
flavoring and coconut. Bake itn uncooked 
pie shekk at 400° 


SOUTHERN WAFERS 


2 eggs 

1 teaspoon sugar 
pinch of sakt 
fLOUN 


Beat eggs until Light. Add suganpeseie aiid 
as much flour as eggs requine to make a | 
very 44144 dough. Beat as you would 
bAscurcts, then AcLL them thay ads aikne,e- 
bkade and cut into delicate shapes; drop 
AN \DOLLANG! COORG (ttew Ficus Celene meua ie 
brown and cover with powdered sugar. 
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BLUEBERRY PUDDING 


1 cup f2Lour 

Pemcune putter 

1/2 cup milk 

2 eggs 

1 teaspoon baking powder 
1/2 cup sugar 

1 eup bkueberrres 


Beat sugar and butter, and add eggs; add flour, 
akitthe at a time. Motisten with enough milk 
to make a stiff batter. Flour bernses and stin 
An Last. Bake in a slow oven at 350° for 

about 30 minutes. 


Brandy Sauce for Pudding 


Wacmciip butien 

1/4 cup sherry wine 

1/2 cup powdered sugar 

2 egg yolks, wekk beaten 


Beat alk ingredients, except wine, together 
thonoughky. Add wine drop by drop and continue 
beating. Beat again when neady to serve. 


Bea SEN OPT E 


Take 1 cup of natisins and add 1/2 cup sugar, 
3 egg yokks, 1 tablespoon butter, 2 tabke- 
Spoons vinegar, 1/2 cup water, 1 tablespoon 
flour. Sprinkle with nutmeg. Bake crust 
one-half done before putting in frtking. 
Bake and top with mertngue. 
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GRANNY THOMPSON'S EGG CUSTARD 


2 tablespoons butter 

2 cups warmed milk 

2 tablespoons flour 

3/4 cups sugar 

2 eggs uncooked pie shell 
1 tablespoon nutmeg 

1 teaspoon vanikla fLavortng 


Heat milk in top of double bother over direct 
heat. Beat eggs and bkend in butter and 
vanilla 4sLavoring. Sift together flour, 
Sugar, and nutmeg. Bkend akk ingredients 
together and bake in uncooked pie shekk at 
400° untih firm. 


COLONIAL INN ICE CREAM 


1 dozen eggs 

1/2 teaspoon sakt 

1 quart skimmed milk 

1/4 cup pure vanilla 
Lee) 2 GUDA WoiG C7 

SACOMS NCVUADOAA God eireulr 

IG hice GaLLOnsy WwiO ues NUL 


Beat akk tngredients together. Pour into 
hand {neezers and turn until handened. 
VACHS SOL OAT Oo0s 
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Bebo CHERRY PLE 


cae 5. CLS AUG att 
I7S3 cup <Lour 

1/2 teaspoon etnnamon 
4 cups fresh cherries 
4 tabkespoons butter 
unbaked pie shekl 


Select rAtpe,.jutey cherries, wash and drain 
them wekk. Mix sugar, flour and cinnamon. 

Add cherries and mtx kightky. Pour into 

Das eeAned pie pan. Dot with butter. 

COM LO) chusat which has slits cut in 
Vommeeen at 425° fon 35 to 45 minutes, or 
untik enust 44 niceky browned and jurce begins 
Zo bubble through skits in crust. Serve 
Skightly warm. 


MRS, SANDRA JOHNSON'S GREEN TQMATO PIE 


Green Tomatoes 

1/2 cup sugar 

butter- the size of walnuts 

2 tablespoons vinegar 

2 tablespoons water 

1 tablespoon flour 

Pinch of sakt 

AlLLspice, cloves, nutmeg, & cinnamon to taste 
unbaked pie shekl 


Fon a 2-caust pie, take 1/2-grown green tomatoes, 
peel and cut very thin. Mix other ingredcents 
and dot with butter. Add vinegar diluted with 
water. Bake in a slow oven until Lightky 

baAown. 
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AVE PLE 


1 cup unsweetened pineapple jsucce 
6 medium-sized tart apples 

L POU DALE A 

1 teaspoon cornstarch 

1/8 teaspoon sakt 

1/2 teaspoon vanikha flLavorrng 

1 tablespoon butter 


Put sugar and pineapple jutce on to bork. 
When mixture botks, add the apples which have 
been pared, cored and cut in fourths or 
AmakkLenr. Cook skowky uncovered, untsl fauct 
4s tender, moving the apples baneky enough 

to keep them covered with the syrup. In thts 
Way the 4rAutt 44 kept wholes VLC Thema]. 
out canefully with a Spoon and Lay them tn 

a pte pan Lined with unbaked pastay. 

Dissolve cornstarch in a Litthe cold water 
(about 2 teaspoons) and add to the syrup. 
Cook several minutes or untih£ the mixture 
thickens. Add vanilka fLavoning and butter 
and pour over the apples. Cut strips of 
pastry 1-2 sineches wide, brush Lightly with 
enz~am. Place CALs‘ -CHOSA OVEH) thempcewe pare 
tn a hot oven(450°) f02% 10 minutes, then 
neduce heat to finish baking (350°) about 

35 minutes. 


MERINGUE 


Have 2 egg whites at noom temperature. Pace 
dn deep bowk with 1/4 teaspoon baking 

powder, pinch of sakt, mix, and heat until 
bowk can be inverted. Add sugar and spread 
Over ple. 


7] 
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APPLE COBBLER . 


1 gallon apples 

4 cups sugar 

2 tablespoons nutmeg 
1 tablespoon etnnamon 
1/2 cup butter 

1 aup water 


Mix apples, sugar, butter and water. Set aside for 
pouring «nto pre cwst. 


PLEO 


4 cups white 4slour 

1 tablespoon baking powder 
2 tablespoons sugar 

1 cup shortentng 

I egg 

1/2 cup water 


Combine dry «ngnedtents. Cut in shortening. Beat 
egg with water skightly. Mix into flLour-shortenting 

Heed Chik for one hour rok out on floured 
cand. 

Line a9? X 15 pan 3" deep with crust and spoon in 
hurt mxture. Sprinkle with etnnamon and nutmeg. 

Use pastry strips to make a Lattice top (about 1 

Aneh vidth) 

Bake in 400° degree oven for an hour and hal{ or 
untrk golden baown. 


Bape ye tf | ) ae 
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MAMA HOWE'S WATERMELON RIND PICKLES 


10 pounds watermelon nrtnd 
1 tabkLespoon Likky Lrtme 
1/2 gakkLon vanegar 

§ pounds sugar 

LOG XN MU OC eee C400 Cs 

1/2 box stick erknnamon 





Cut rind in stALps and soak in Lime and water 
to cover overnight. In the morning wash | 
thonoughty in two or three waters and boik in 
Weak alt water fon 20 minutes, ernenmpoe. 

An ckean water 20 minutes. Mix vinegar and 
Sugan and place spices 4n a bag made of 
cheeseckoth and bring to a botk. Add watenr- 
melon sStALps and bork one hour or until the 
pickle 44 clean. Pack in jars and cover with 
hot syrup. 

VOM ie Ann leu 4 Gane 


CHOW CHOW 


7-& quarts green tomatoes 

12 Large ontons 

1 Lange head of cabbage 

10 green peppers (chopped fine) 

quarts apple vinegar 

tablespoon allspice 

tablespoon cloves 

tabkespoons celery seed 
tablespoons white mustard seed | 
tablespoon mace | 
pound white sugar 


— = WW Wo ™ 


Mix tomatoes, onions, cabbage, green peppers 
and sprinkle Lightly with sakt, put in a bag 
and drain alk night. Next morning, to three 











(is 


(Chow Chow continued) 

quarts vinegar, add allspice, cLoves, celery 
Seed, mustard seed, mace, and sugan. BOA 
add the chopped mixture on pickle, boil five 
minutes, put in fans, and cover tightly. 


CHOCOLATE CARAMELS 


1 cup chocolate 

1 cup milk 

1 cup molasses 

2 tablespoons butter 
1/2 cup chopped nuts 


Sprinkle nuts tn buttered &" square pan. Mix 
other Angredients in saucepan and bring to 
boil over Low heat, stinning constantky. 
Continue Stinning as mixture thickens, and 
Sogrmioec50 0% until a Little dropped in 
cold water forms a hand balk. Remove from 
heat and pour over nuts in pan. When cokd, 
cut 4nto Squares. 


VINEGAR CANDY 


Z cups sugar 
1 cup vAnegar 


Mix sugar and vinegar and boil untih a smakk 
balk hardens when dropped in cokd water. 
PuklL as you would molasses candy or cook 
in sShakLow pans and cut as you do tagty. 


76 


BLACKBERRY WINE 


1 quart berry jutce 
3 pounds sugar 
2 quarts warm water 


Combine Angredients, Let set for 6 weeks 


An a warm pace. When mixture has worked 
SAufgficitentky there wikk be no bubbkes. 


Then Aiataun anavoLile. 


LEMON SAUCE f0r Vegetables 


2 eggs 

1/2 teaspoon sakt 

2 tablespoons Lemon furtce 
| /pcpeunmvlileeen 

dash of white pepper 
HFC, VON ees) 

LZ Ci pun Orem Wide 


Put akk ingredients except for the hot water 
Anto a bkender; bkend untsk smooth. Add the 
hot water a smakk amount at a time, sStopprzng 
to bkend after each amount. Turn mexture 
Ante the £Op) Of MGMaouon Oni Ored Cy GO (cmon ere 
SAmmenring water, stinning constantly untrk 
ARAL ORONCH AIOU eNO enon Les 

Espectakly good served hot over brzoccoks. 
YViekd: About 1 & 1/4 cups sauce, 
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PCE ES! TLV 


Scakd some vinegar, and season with MEE Go 
pepper, cloves, mace, and allspice. Chill 
then pour into fars. Drop into this Vinegar 
Amakk cucumbers, tender nadish-pods, young 
beans, and very smakk onions. 


OLD FASHIONED SUGAR COOKIES 


1/4 eup shortening 

1/4 cup butter 

1 cup sugar 

2 eggs 

1 teaspoon vanilla flavoring 

2 & 3/4 cups sifted all-purpose flour 
2 teaspoons baking powder 

1/2 teaspoon sakt 


Cream Shortening and butter in a Lange bowl. 
Add sugar and beat until Light. Beat in eggs, 
add vanilla flavoring and beat thoroughly. 
Mix tn Stfted dry ingredients, then beat 
untrsk thonoughky bkended. Chill dough and 
nokk out to desined thickness. Cut with 
cookie cutter, place on greased cookse sheet, 
bake in moderately hot oven (400°) for 12 to 
15 minutes. Sugar, nuts or cinnamon and sugar 
may be put on cookies before baking, +f 
desined. Yield: about 4 dozen cookies. 
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CHEESPeMCUUMICs 


1 cup sekf-rtsing flour 

1/4 pound American cheese (grated) 
1 stick butter 

Dash red pepper 


Combine flour, cheese and red pepper. Mek 
butter and pour over flour mixture. MLx 
thonoughky and chill for approxrmately one 
hour. Rokk out on board to desired 
thickness (about 1/4 to 3/8 inches) and 
cut with small cutter (about stzemo gua 
quanter). Pace on cookie Sheet and bake 
AAS 5. Ue AOL Ome se 

For extra treat, top each cookze with a 
pecan half before baking. 

Vet G50 COCe 0 COgR TCA. 


STRAWBERRY PRESERVES 


2 pounds £resh Strawberries 
4 pounds of sugar 


Take nice fresh strawberries, cap, wash, 
and drain. Put berries in a Lange kettle 
and add sugar. Bring to a good boil and 
boik napidky for 10 minutes. Pour into 
hot stenikized jars and seal. 

The preserves ane natural in color and are 
delicious in flavor. 


12 


BLOCKADE COFFEE 


Scald some rye in boiling water, and Let it 
Simmer for twenty minutes until it is skightly 
Soft. Then remove from the fine and wash it 
An cokd water, and parch as brown as coffee. 
To three tablespoonfuls of the ground rye take 
one tabledspoonful of coffee, and put into a 
pot, and pour over a quart of bortking water. 
Let 4t both sLowkLy {0% mone than an hour. 
After 44 settles, pour off, and you wikl find 
Pogue OL CAK.. 


Okna seeds parched and ground, and mixed 
with coffee, in the proportion of one-fourth 
coffee to three-fourths of okra, 45 a very 
nice beverage. 


eoisk Lil 


1 &@ 1/2 pound ground bees 
1/2 cup vegetable ork 

2 teaspoons sakt 

2 teaspoons paprika 

1/4 teaspoon black pepper 
1 Lange onion, diced 

4 cups canned tomatoes 


Heat vegetable oil in a Lange Skikket or 
cooker. Add the ground bees and allow fo 
brown slighthy, stirring at frequent 
intenvals. Add the nemaining ingredrents, 
Astin wekk and cook on medium to Low heat 
for about an hour or to desired consrsstency. 
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BANANA FLOAT 


1 smakk box of gelatine 
1 eup of cold water 

3 pints of Sweet milk 
LEM) KZ ORDS OV ao a1 

6 bananas 


Take the gelatine and dissolve in the cup of 
cold water fon one hour. Botk the sweet 
milk and sugar together. Dip out a krttle 
an the borting mele and SLCC cn comeuEe 
gelatine, then stin this into the rest of 
the mtLk and both ten minutes. When cook, 
Stin An SLX bananas that have been broken 

to pteces with a fork. Mix thorzoughky and 
Set 44 on ice. AkLow the bananas to freeze 
after being mixed. Take 1 quant of Artch 
cream, sweeten to taste, flavor with vanilla 
and whip 44 wekk. Put the frozen bananas tn © 
a gkass dish on bowk, with the whipped 
cneam or top. Serve whitke frozen. 


OLD-FASHTONED PICKLED BEANS 


Cook beans (green beans) until the inside of 
the bean wikk mash between fingers. Cook, 
and place in Stone far with one pint of salt 
to 5 gatkons of beans. Use enough water 
when beans were cooked to cover the beans 

An jan. On the 9th day take mixture out and 
place in clean fans, and seal. 
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Gees eeu rss 


2 wekk-beaten eggs 

3/4 cup of flour 

1/2 cup grated cheese 

Sakt and pepper to taste 

1 Levek teaspoon baking powder 
3/4 cup milk 


buena cogs well and add the miLk.. Sig2 
together the fkour, baking powder and 
Seasoning. Add the cheese and mtx to a 
Reeepataek With the mile and eggs. Beat 
well and drop by spoonsful into hot cook- 
ome Ty a golden brown. Drain and 
SOANVE. 


Peer eeu OYSTERS 


1 quart oysters 

1/2 pant vinegar 

2 tablespoons of whole aklsprce 
1 pod ned pepper 

Ve ceaOe so, Mace 

Te Ac 


Boik oysters in a Little water until the edges 
begin to curl. Drain off Liquid and spread 
Premcystens to cool. . 

To 1 quant of waten, add vinegar, aklsprce, 
pepper cut in nounds, and mace. Sakt to taste. 
Boik for about twenty minutes and when cook 
add the oysters. This may be served as a 
eoardatl. 
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OLD-FASHIONED MOLASSES FUDGE 


3 cups brown sugar 

1 & 1/2 cups molasses 
iG i eeeeOU ae We Gee 
1/4 cup vinegar 


Place tngredients in sauce pan. Stin well 
and botk brittle when tested in cold water. 
Then add 4 tablespoons of butter and POUNn 
Anto buttered pan to cook. As Soon as 
possible, pull untik candy is kight brown. 
Cut tnto strips with SctiSSOnNS’ ON Sharp 
knife. Place on paper until cold. 


SWEET @PICKEED! BEETS 


1 & 1/2 gakkons medium-sized beets 
2 teaspoons salt 

I teaspoon soda 

4 cups sugar 

I quart vinegar 

1/2 box mixed bLavonring 


Put beets in enough boiking water to coven. 
Add sakt and soda to set the colon and bork 
untisk tender. Dxrain 06% hot water, cold- 

dip and slip skins. 

Make a syrup of the Augan, flavoring and 
Vinegar and bork about five minutes. Add 
beets and Let come to a both and can in glass 
fans. 
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Teen LUNGD VEGETABLE SOUP 


ince 2, CUPS con 

1 cup sliced cabbage 

1/2 cup green Lima beans or other peas 
3 medtum Intsh potatoes, skiced 
MeepcasoRrna) sLLced 

je 2 Cup washed rice 

1/2 cup skiced carrots 

3 tablespoons SUgar 

oman butte Xn 

1/3 cup bacon fat 


Pimeeroanreacents. Cover with water, salt to 
Wao Or ALOWLYy until alk ingredients are 
Pee rit in 2 cups tomatoes sliced fine, 
NOwemo, prex,eined., Let come to a bork. 

Poem tyre 0. 1 quant boiling water. Let 
Doeemogaun. Then beat | cup of milk, 1/4 cup 
conn meal, pour tnto soup mixture, Let srcmmer 
Guyer At iteen minutes. If 44 better r4 
AA SOAK an hour or mone befone Serving, but 
4h dekictous rAmmediaterly. 


Powe eae SH 


4 quarts skiced pears 

3 onanges & 1 Lemon, chopped 

1 Lange can crushed prneapple 

3/4 eup sugar to each cup of mrxture 
1 smakk botthe cherrres 


M£x tngredients together and cook about 2 
hours. Put in cherries just before removing 
from heat. 

Vield: Fills 8 pint fans. 
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APPLE PANDOWDY 


Pare, core and S5£i06 {hin somes soe yo ay 
apples. Butter a deep baking dtsh or pan 

and put in a Layer of apples; sweeten with 
brown Sugar and fLavor with Lemon peek; 

Stnrew over a Layer of bread crumbs and bits 
of butter. Repeat thas untot ida pees aey 
full, finishing with a Layer of bread crumbs, 
bits of butter and a sprinkle of brown sugar. 
Bakeraitl the anoles ake ona 


MOLASSES BUTTER 


1 pant molasses 

3 egg yolks, beaten 
1/2 teaspoon cinnamon 
1/4 teaspoon nutmeg 


Melt mokasses in heavy skiklet. Add egg 
yokRRS and stin vigorously whike adding 
cannamon and nutmeg. Serve over hot 
biscurtts. 
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WALKING TOUR OF HISTORIC 
HILLSBOROUGH 


(Held every two years by the Hillsborough 
HAStoONAcaL Society. Visitors ane welcome.) 


THE COMMANDANT'S HOUSE ON BARRACKS ROAD was 
butlLt in 1860 and is the onky remaining 
building of the Hillsborough Mikitary Academy 
established 1859. The square, two-story brick 
Stnhucture nesembles a mediaeval casthe. 


Pi aihesNwhPES HOUSE, AT 320 W. KING STREET, 
hecently restored. Front portion okd; very 
AAmikanr in detail to Courtney's Yellow House. 
HaS end chimneys, narrow windows, beaded 
weathenboanding. House was altered and ne- 
modeled by John Berry, probabky in 1840's, 
fon Peter Brown Ruffin (1821-1900). 


Panto erenMOND HOUSE AT. 175 W. KING STREET, 

an eanky "halfs house" «sb the nucleus of the 
present spacious two and one-half house with 
portico and veranda, was altered and enlarged 
Ameneeee0 Ss. Ortginally owned in 1768 by 
Thomas King, an innkeeper, and his wife, Sophta; 
in 1888 was a part of D.C. Panks' Occoneechee 
Hotek (ColLoniak Inn). Famous earnky owners 
AneLuded Thomas Person, Matthew Johnston, Peter 
Makkett and Wilkiam Watters. 


THE NASH LAW OFFICE, 143 W. MARGARET LANE, also 
cakked "the Studio" 4s owned by the Hillsborough 
Histonical Society. It was once owned by Duncan 
Cameron, who sold it to Chies Justice Frederick 
Nash. Laten it became the famous Nash and Kollock 
School for Young Ladies. In 1859, Misses Sakky 
and Manta Nash used the Law 0ffrcce as a music 
noom and added two rooms. 
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THE BURWELL SCHOOL) ©3719 IN.  CHURT ON SS PREG 
being nestoned by the HrAstonic Hillsborough 
Commission, 45 where the Rev. Robert Burwell 
and Margaret Anna Robertson Buawell conducted 
their "“semale” School ner homes eco mine): 
The house was Laten owned by the C.M. Parks 
and J.S. Spurgeon families. 145 south section 
butlt Cas IS21; nonth Wong Mowe me eeO eee 17 
An summer of 1848. Remodeled in 1890's. Schook 
building, Summer house and offtee are gone. 


CRAFT SHOP LOGAT EDMIN BURWEDE SCi 0 Ue sand 
project of Htllsbornvugh Cragts, an organization 
to promote quality cernatts through an educationak 
program. Demonstrations and exhibits of weaving, 
quikting and other cragts. Handerafted stems 

fon Sake. 


THE JOHN@ GRAHAM WEBB GARDEN) ) ieee eOUEENS Sis 
Long nows of boxwood Lead up to the front door. 
Began many years ago by Mrs. Thomas Webb, there 
ane a few old noses, Smakk bkue hyacinths, 
Likkies of the valley, peontes and cowsltps, 
akong with such Shraubs as Persran Likac, sprAnrea, 
forsythta and winter jfessamine from Long ago 
nematning 4n thts charamtng garden. 


CHIEF JUSTICE THOMAS RUAEIN SePAURC REPO Remon 
the Lawn at BURNSIDE off South Cameron Street. 
(Ca. T&T] of L8T2). Onevok Ahommoster aie, Coane 
of H«lklsborough's nemaining Law offices. Chies 
Justice Ruffin used this Little one-room frame 
offtce off and on unti£ 1830. 


SANS “SOUCT, Es CORBINGSTIREEIO wes weer ome 
handsome plantation house with two-story central 
bLock and flanking night angle wings. Old kitchel 
with extra outdoor fireplace. Servants quarters 
nemodeked. Carriage House, a Later addition, 

now remodeled. Fine magnolias. 
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CeCe Tie COACH HOUSE," -S°MPLE WEST “ON 
Wee User tgnt) 2 miles on Faucette’ MiLL Road. 
An antenesting restored tavern, it was probably 
built ca. 1790 by Robert Faucette, who had a 
grist mtkkL on nearby Eno River. "Ordinary" now 
handsome Living-room; taproom, the kitchen. 

The Nathe Johnson house, also 1790, has been 
added to the west side, providing spacious 
Studio downstains, study upstairs. Has herb 
garden and old noses. 


OLD ORANGE COUNTY COURTHOUSE (1844}, SOUTHEAST 
Camron, Cast King and Churton streets. It 
was fourth courthouse butlt in HtllLsborough. 
Desrgned and built by Captain John Berry, a 
natave brtckmason, architect, Legislator. A 
Singukanky handsome Greek Revival building, 
hecentkhy 44 was designated an Historic 
Amertcan Building by the Librany of Congress. 


ORANGE COUNTY MUSEUM, establteshed 1957, 44 
housed on the second floor of the okd Courthouse 
An former courtroom. 


HILLSBOROUGH METHODIST CHURCH (1859), WEST 
TRYON STREET near intersection with Wake 
Street. The only Hiklsborough church known 
eertainky to have been both designed and 
Dee eeor ech BeLLY. 


FIRST BAPTIST CHURCH. (1860-1870), CORNER OF 
WAKE AND WEST KING STREETS. This 45 the second 
bite of the Finst Baptist Church (organized 
Novembenx 19, 1853). I45 (inst home untrl 

about 1862 was the old courthouse butkding, 

now the A.M.E. Church on the southwest corner 
of Churton and Queen Streets. 


BMASONIC HALL (1823), 142 WEST KING STREET. 
A simple, square Greek Revival buikding of 
ned brick with white portico of four lone 
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columns. Designed by Capt. Wikkiam Nichoks, 
sbiake anchtteat,. tome of, Bagteslodgewn own 7), 
ASF.GA SM. ,: charteaedimans 1i2 he aiMa soy ioe dy 
Stands on Lot 23, on on very near the spot 
whene Cok. Edmund Fanning's House stood before 
the Regulators cut Ligon ats al As coon ies 
AS OMG PTAA 


PRESBYTERIAN CHURCH (1816 - 1820) NEAR NORTH- 
WEST CORNER OF CHURTON AND WES TARRY CNG Sik Bie 
4S oven a century and a half old. Thts small, 
very StmpLe churzch was buclt one Poel i cml s 
with permission of Town authonrrsties. 


ST. MATTHEWS EPTSCOPAL, CHURCH ee mee ae 
churchyard 44 Located on the east boundary of 
the Town. The historic f41nst St. Matthew's 
Church, on Lot 98, a.Church Of Eng eanagedian jee 
was buslat before 1768 and buAnecagN abou yoo. 
The present church was organized and burtlkt 

An 1824 on Land given by Chies Justice Thomas 
Ruffin (1787-1870). 


A.M.E, CHURCH (Deckexrson's Chanec)) sS0UdH EAsd 
CORNER OF CHURTON AND -GASTOVOUEEN SiR Gel See 
Rev. Elias Dodson, the fAnst Baptist minister 
to hold services in Hillsborough, in 1845 
bought the discarded old frame courthouse and 
rolled 24 up -Churton Stneeiey near maomcre 
Location. It Served as the First Baptist Church 
untsk about 1862 when the Lot was sokd to 
George Btshop of New Bern and by him to three 
Philadelphia "«nriends of the cokoned f{xeemen 
of Hillsborough" to become the A.M.E. Church. 
Remodeked in 1891 and again in 1947, when it 
was brrcked. Massive, handhewn beams of 1790 
courthouse may be seen in church basement. 


OLD TOWN CEMETERY (1757) NORTHWEST CORNER OF 
CHURTON AND WEST TRYON STREETS. This 44 one 
06 North Carolina's most historic plots of 
ground, the sinst St. Matthew's Church of 
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England (burned ca. 1793) stood hene. The 
grassy anea near Churton Street is filled 
with graves, but headstones have vanished 
over the yearns. Wakked aneas to the west 
Anekude the graves of James Hogg, Scottish 
merchant-patriot; William Hooper, who was 

one of North Canokina's three Signers of the 
Declaration of Independence; Governor Wrlkliam 
Akexander Graham, Secretary of the United 
Btaaes Navy, Untted States Senator and a 
Senator of the Consedenrate States; John Berry, 
Hikksbonough brickhLayer-architect; and 
Anchibakd DeBow Murphey, the "father of 
public education in North Carolina." 


(Condensed from a pamphlet prepared 
by The Historical Socrety in 
Hilklsbonough, an ineorporated, 
educational, non-profit ongantzation 
fon the preservation and better 
understanding of Hikksbonough's 
henttage. |} 
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CRANBERRY RAISIN. SAUCE FOR HAM 


1/2 cup bomum sugar 

1 tabLespoon cornstarch 

1/4 teaspoon whole ckoves 

1 cup cranberry futce 

1 tabLespoon Lemon jfucce 

2 tablespoons seedless AatsiNS 


Mix sugar, cornstarch and ckoves tn saucepan. Gradually 
Atin in cranberry juice, Lemon jucce and Aaisins. 

Cook over mdetum heat untih fairly thick - about 5 
mnutes. Serve over ham. 
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It 44 easy to be proud of the Colonial 
Inn's herttage; once an innkeeper has 
assigned himself to 4t5 heanth, as 50 many 
have throughout 4445 Long history, he 
catches the spinit of the place and, 
akthough he knows it is traditional to 
extend to akk who enter its doors the 
wanmest hospitality, he wishes to do more, 
to Ampant the historic significance of the 
Inn, to have his guests smagine themselves 
for a moment dining alongside those eanky 
guests who did much to shape the destiny 
of this country, to expertence a part of 
history as wekk as satisfy their hunger with 
the best food it 44 possible to prepare. 


When you vAsit in Hillsborough, we 
heantiky invite you to come to the Colonial 
Inn. We ane confident you wikk find the 
wide variety of Old South dishes Listed on 
the menu pleasing to your taste, and the 
histonica atmosphere of the Inn appealing. 
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